KIBOU

Japanese Kitchen & Bar
SHARERS

YAKIUDON

udon noodles stir-fried with peppers, onions, sesame & soy

edamame (gf)
black lava salt 4.5 T(')PPI NGS
sriracha 45 crispy tofu 12.5
garlic oil 4.5 RAMEN
agedashi tofu (gf) 77 noodles, bean sprouts, pak choi, spring onion, ginger,
i tofu 3

kikurage, nori, sesame & crispy onion
gently fried toFu warmed tempura sauce, toasted nori, 8% ’ PY

spring onion & mooli TOPPINGS

nasu dengaku (gf) 7 vegetable - firm tofu & seasonal vegetablesin a 12.9
charred aubergme with a sweet miso glaze, sesame & delicious vegetable broth

spring onion

pumpkin korroke 6.9

SIDES

2 pumpkm croquettes topped with tonkatsu sauce,

vegan sriracha mayo & aonori miso soup (gf) 4

wakame salad (gf) ‘ 4.5 tsukemono - gf option - seasonal japanese pickles 4

seaweed salad with mirin dressing & sesame kimchi - traditional side dish of fermented hakusai 4
cabbage

KUSHIYAKI (gh 6.5 seasonal japanese greens (gf) - chargrilled 6.5

2 chargmlled skewers of seasonal mushroom with

spring onion in a teriyaki sauce, served with homemade RICE

pickles steamed rice (gf) 3.5
furikake seasoned rice (of) 3.8

BAO BUN 7 &

filled with seasonal mushroom tempura, tonkatsu

sauce, finely sliced raw cabbage and served with

homemade pickles S U S H I

TEMPURA 7.5 HOSOMAKI - 8 piece small sushi roll

lightly battered seasonal vegetables with crispy, avocado (gf) 7.6

handmade tempura flakes, served with tempura sauce cucumber (gf) 6.8
FUTOMAKI -5 piece large sushi roll

LA R G E P LAT E S mixed vegetable - gf option 10

SUKIYAKI 16.5

traditional japanese hot pot served in an individual cast CALI FORN |A ROLL

iron nabe. firm tofu, seasonal mushrooms, carrot, napa 8 piece inside out sushi roll

cabbage & watercress in a rich, sweet & soy based mixed vegetable - gf option 10.5

broth with thick udon noodles TEMAKI

VEGETABLE KATSU CURRY 12 1 piece, hand rolled sushi in a cone shape filled with

seasonal vegetables panko fried and served with seasoned rice and a choice of filling

steamed rice, japanese pickles and our delicious, mixed vegetable - of option 5

homemade katsu curry sauce

VEGETABLE TERIYAKI ) 12 NIGIRI -2 piece hand-pressed sushi

seasonal vegetables in a sweet teriyaki glaze, served avocado (gf) 4.5

with rice & raw cabbage grilled red pepper (gf) 4.5

CRISPY TOFU POKE BOWL - gfoption 1.9 SHARING & MIXED PLATTERS

rice bowl topped with crispy tofu, mango, avocado, 17 f ont

radish, spring onion, crispy onion, grated carrot, D morLawalse p|§ce gb op |onh f - oerf

darmame. sosame. somn wakanme vegan sushi selection chosen by our chef - perfect
© ’ '8 for sharing!
We cannot guarantee that our dishes do not contain traces of nuts, soy beans, milk, eggs, wheat, shellfish, fish or other allergens. //‘ 5 . /,:‘;‘

Please ask a member of staff about the ingredients in your meal before placing your order, thank you.

www.kibou.co.uk




